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Pasta

Aglio E Olio Alla Greca  132 
Grilled halloumi, olive oil, garlic, cherry tomatoes, basil, parmesan  
(Add calamari +95)  

Spaghetti Pollo La Med  148 
Grilled chicken, butter, garlic, parmesan, lemon, Kalamata olives, parsley, 

Calamari & Chorizo Penne  175
Calamari, chorizo, piquant Napoletana, cream, basil

Pasta Filetto  195 
Beef fillet, onions & garlic, mushrooms, baby spinach,  
cherry tomatoes, Dijon cream, parsley

Tagliatelle Cremosi Di Gamberi  258 
Sautéed prawns, butter, garlic, tomato, prawn stock, cream,  
dried chili, parsley

Spaghetti Frutti Di Mare  258
Prawns, mussels, calamari tubes & heads, garlic, parsley, tomato,  
white wine (House specialty) 

Tagliatelle De Manzo  180 
Mediterranean beef short rib braised in verjuice, cherry tomatoes,  
Italian herbs, mascarpone, orange-parsley gremolata

Tortelloni Formaggi  170  
Cheese tortelloni, wilted baby spinach, onion & garlic,  
creamy Napoletana, parmesan

Tagliatelle Pollo Al Pesto  174  
Grilled chicken tagliata, slow roasted cherry tomatoes, basil pesto, 
parmesan

Pasta Loco  162
Grilled chicken, bacon, gorgonzola, parmesan, roasted butternut 

Pollo Al Forno  162
Grilled chicken, garlic, sundried tomato, mushroom, basil, onion, 
béchamel, penne, mozzarella bake (Vegetarian option available) 

Lasagne  174
Lasagne & garden side salad

CLASSICS
Napoletana | Arrabiata  95     
Alfredo  140 
Bolognese  140
Pesto  120 (Add cream +15)  

Choice of Penne | Fusilli  | Tagliatelle | Spaghetti | (Wheat-free pasta +20mins +25)

Margherita  98 
Napoletana, mozzarella   

Bellissimo  160  
Artichoke, olives, halloumi, tomato, basil pesto, rocket  

Paradiso  142 
Country ham, pineapple  

Pizza Roma  148 
Country ham, mushroom  

Pizza Salami  150
Salami, avo, chili  

La Med  160
Bacon, spinach, avo, feta 

Calabrian Pepper  158 
Salsiccia, roasted red pepper, cherry tomatoes, chili crisp 

Ragù Mafioso  158
Bolognese, chili, onion, roasted red pepper, green pepper  

Rucola Di Prosciutto  166 
Prosciutto, wild rocket, balsamic reduction 

Pesto Prosciutto  198  
Prosciutto, basil pesto, gorgonzola 

Puttanesca  140
Anchovies, olives, capers, parsley 

Tutti Frutti Di Mare  278
Prawns, calamari, calamari heads, prawn meat, mussels, garlic, parsley 

Quattro Stagione  170
Country ham, artichoke, mushroom, olives

Blue Cajun 170
Cajun grilled chicken, red onion, mushroom, gorgonzola, basil

Leo Leone  180 
Bacon, chorizo, mushroom, green pepper, onion, chili  

Pollo  158 
Grilled chicken, sweet chili sauce, roasted red pepper, avo, onion, coriander  

Doppio Pizza  
Half and half of any two pizzas (Excl Tutti Frutti di Mare)

Pizza Burgers

The Original  125
Doppio ground beef burger, tomato, rocket, grilled red onion 
smoky tomato relish  

The Naked Hippie  150 
Doppio ground beef patty (Bunless), grilled tomato,  
sautéed mushroom, grilled halloumi, avo, tzatziki 

Chicken Crunch  140
Panko crumbed chicken thighs, sweet chili tomato relish, kimchi,  
Japanese mayo, tomato, grilled red onion, rocket 

The BBQ Burger  158 
Doppio ground BBQ basted beef burger, bacon, BBQ mayo,  
mature cheddar, caramelised onion, tomato, rocket 

The Ritz  240  
Doppio ground beef burger, tempura prawns, crispy bacon, cheddar, 
avocado ritz, rocket, caramelised onion, sliced tomato, spicy mayo

(Served with hand-cut chips or a garden side salad)
Gluten-free / Paleo base  +45

NEW VEG VEGAN VITALITYNUTS

Sharing Platters

Mediterranean Charcuterie  390  
Halloumi & tzatziki, chorizo, chimichurri chicken skewers, 
falafel, beetroot hummus,  garlic & herb focaccia

Fire Grill  565 
Flame-grilled chicken, choice of peri-peri or lemon & herb, 
rump tagliata & chimichurri, boerewors, beef short rib,  
beef koftas, tzatziki, chips, onion rings

Seafood  580 
Peri-peri or lemon & herb prawns, lightly dusted and  
deep-fried calamari tubes & tentacles, mussels gremolata, 
chimichurri basted grilled hake, savoury rice, hand-cut 
chips, garden side salad, lemon butter sauce

Sea & Fire  1150 
Peri-peri or lemon & herb prawns, gremolata mussels, 
lightly dusted and deep fried calamari tubes & heads, hake 
grilled in chimichurri butter, rump tagliata & Mediterranean 
peppercorn sauce, sticky Asian BBQ wings, flame-grilled 
chorizo, BBQ pork loin ribs, served with savoury rice,  
hand-cut chips & lemon butter sauce

Discovery Vitality members get up to 25% back on qualifying HealthyDining meal options, 50% back on Vitality kids’ 
healthy meals, for under 12’s. Discovery Vitality (Pty) Ltd. Limits. T&Cs apply. Doppio Zero is not a gluten or allergen-free 
environment. While we will make every effort, traces of gluten or other allergens may appear in the final served dish. 
In the kitchens of Doppio Zero, seeds & nuts are present & used in the production of foods. Prices include VAT. Service 
charge is not included. All items are subject to availability. Variations may lead to delays. All extras & substitutions may 

incur an extra charge. Not responsible for food asked well done. Prices may change without prior notice.         



(Served with hand-cut chips or a garden side salad)

Small Plates

Focaccia   
Garlic & rosemary  58  
Mozzarella  75  

Soft Shell Tacos
Halloumi — Avo salsa  32 
Buttermilk Chicken — Kimchi, Japanese mayo, 
sriracha  32 
Beef — Teriyaki beef, slaw, sesame seeds  34 
Fish — Asian slaw, salsa, Japanese mayo  32 

Summer Bruschetta Trio  88 
Mascarpone, prosciutto, grilled peach, 
balsamic glaze, mint on bruschetta
Roasted garlic, avo, smashed cherry 
tomatoes, basil, mayo on bruschetta
Whipped feta, artichoke, lemon zest, 
black pepper, rocket on bruschetta

Mediterranean Calamari  128 
Pan-fried calamari & squid heads, Kalamata & 
green olives, red onion, chili flakes, capers, citrus 
zest, parsley, sea salt, verjuice & chive mayo 

Chicken Livers  85
Peri-peri cream, ciabatta 

Mussels Alla Gremolata  98    
Mussels, white wine, creamy gremolata, 
Turkish bread 

Fire Grilled Prawns  168 
Sumac, olive oil & parsley basted prawns, 
grilled flatbread, tzatziki, masala corn salsa

Halloumi  70     
Grilled OR fried, tzatziki, lemon

Zucchini Fritti  50  
Zesty aïoli

Pork Riblets  120   
BBQ glazed pork riblets, whipped feta 
& chimichurri 

Doppio Wings  
Peri-peri — blue cheese yoghurt  98
Sticky BBQ — sesame seeds  98 

Pan-fried Chorizo  85    
Sliced chorizo, red pepper, red onion in a garlic, 
Napoletana and white wine sauce, toasted 
ciabatta

Firecracker Cauliflower  75      
Sesame crusted tempura cauliflower, 
Tabasco & maple glaze, zesty aïoli

Sauces & Compound Butters Mushroom | Roquefort cajun | Mediterranean peppercorn | Doppio peri-peri  40
Gaucho butter | Chimichurri butter  40

Hand-cut chips  34 | Onion rings  20 | Parmesan mash  35 | Basmati rice  25 | Spinach (sautéed / creamed)  49 |  
Seasonal roasted veg  49 | Garden side salad  30 | Flame-grilled corn on the cob, burnt lime, coriander butter, feta, toasted sesame seeds  45Extras

Grills

Wood Fired Prawns (6/12)  255 | 415  
Creamy butter, lemon & garlic sauce, chili flakes, hand-cut chips OR rice 

Lamb Chops  305 
Lemon, rosemary, garlic & paprika marinated loin chops (360g),  
a side of your choice

Ribs, Thighs & Corn  320  
BBQ pork ribs (400g), Moroccan spiced chicken thighs, onion rings, flame- 
grilled corn on the cob, hand-cut chips, peri-peri OR lemon and herb sauce

Steak, Chips & Bone Marrow  180 | 230
Rump (200g/300g), jus, hand-cut chips

Flame-Grilled Ribs 
BBQ OR creamy prego-basted pork loin ribs, hand-cut chips, onion rings
(400g)  235 | (800g)  435

Aged Ribeye On The Bone  368
Ribeye (500g), bone marrow & roasted garlic butter, a side of your choice 

Flame-Grilled Chicken (Half/ Full)  180 | 230 
Peri-peri OR lemon & herb sauce with hand-cut chips or garden side salad

Beef Fillet  265
Grilled fillet (250g), sea salt and black pepper with hand-cut chips or a 
garden side salad

Falafel & Bean Wrap  125    
Tortilla wrap, smashed sweet potato, baby spinach, 
summer house beans, falafels, quinoa, zesty aïoli 

Beyond The Coop Burger  135   
Crumbed plant-based patty, mixed lettuce, tomato, 
red onion, avo, zesty aïoli 

Vegan Spaghetti Bolognese  140  
Plant-based mince, aromatic herbs, Napoletana sauce

Vedura Bianco Pizza  164   
Vegan mozzarella, grilled aubergine & zucchini,  
roasted butternut & red pepper, wild rocket

Summer Thai Curry  155 
Peppers, zucchini, corn, ginger & garlic red curry paste, 
coconut milk, coriander, mushrooms, cauliflower,  
coconut-ginger lime rice 

(Pepper & thyme | Doppio signature rub | Olive oil, sea salt & cracked black pepper)

Pesce In Tempura  166  
Hake fillet in tempura batter, crushed minted 
peas, hand-cut chips, tartare sauce 

Teriyaki Salmon  375   
Teriyaki glazed salmon, black rice, butter bok 
choi, orange & ginger salsa, sesame seeds
 	
Tuscan Seafood Cassoulet  298 
Prawns, hake, mussels, calamari, squid heads, 
creamy sundried tomato, roasted red pepper & 
garlic prawn bisque, basmati rice, fresh parsley 

Fillet & Prawns  280  
Doppio-signature rub flame-grilled beef fillet 
(250g), wood-fired prawns, Mediterranean 
peppercorn sauce, hand-cut chips 

Pollo Limone  162 
Grilled chicken breasts, burnt sage butter & 
lemon cream sauce, hand-cut chips

Chicken Milanese  185 
Pan-fried parmesan & panko crumbed chicken  
breast, mash, broccoli, lemon & parsley-dill 
butter sauce, green olive salsa 

Moroccan Chicken Thighs  172   
Char-grilled deboned chicken thighs, whipped 
feta, grilled artichoke & wild rice salad, parmesan  

Porchetta  208   
Herb-stuffed & rolled pork belly, mustard 
mash, broccoli, Madeira sauce 

Flame-Grilled Beef Short Rib  228 
Slow braised sticky BBQ glazed beef short rib 
on the bone (400g), flame-grilled corn on the 
cob, burnt lime & coriander butter & crumbled 
feta, hand-cut chips, broccoli

Chicken Summer Curry  198 
Pan-fried chicken, peppers, zucchini, corn, 
ginger & garlic red curry paste, coconut milk, 
coriander, mushrooms, cauliflower, coconut- 
ginger lime rice

Steak Algarve  192 
Grilled steak covered in a creamy white wine  
& pepper pan sauce, hand-cut chips 
(Add egg +10)

Vegan 
Pantry

Mains



Pair any protein with any side 

Falafel 75    
Beetroot hummus

Mediterranean Hake  105 
Grilled hake (150g), tomato, olive & caper salsa 

Salmon Fish Cakes  88 | 120  
Panko crumbed fish cakes with salmon, 
potato, celery, ginger-orange dressing 

Rump Tagliata  120 
Rump (200g), chimichurri  

Chimichurri Chicken Souvlaki  83  
Chimichurri basted & flame-grilled chicken, 
red pepper & zucchini kebab 

Chicken Thighs (150g)  66 | 120  
Olive oil, oregano & lemon basted, tzatziki

Chicken Stir Fry  68  
Peppers, red onion, teriyaki, sesame seeds

Chunky Avo Salad  68   
Avo, cherry tomatoes, char-grilled corn, 
cucumber, radish, pine nuts, lemon vinaigrette  

Warm Greens  62    
Baby marrow, bok choi, spinach, peas, broccoli  

Warm Sweet Potato Salad  50  
Honey-glazed sweet potato, horseradish 
cream, cheese, pickled red onion
 
Wild Rice Salad  62    
Roast butternut, broccoli, feta, cranberries, 
almonds, pumpkin seeds, spring onion,  
lemon coriander yoghurt

Mediterranean Slaw  52    
Shredded cabbage, celery, coriander, 
pineapple, lemon & olive oil

Pesto Pasta Salad  58   
Fusilli, artichoke, cucumber, cherry tomatoes, 
feta, olives, basil pesto

Fresh Green Salad  48   
Greens & rocket, avo, radish, cucumber, 
pumpkin seeds, parmesan, vinaigrette

Fresh Plates

Salads & Bowls

Halloumi & Roast Veg Salad  130  
Grilled halloumi, avo, confit cherry tomatoes, 
rocket, roasted red peppers, artichokes,  
olives, brinjals, garlic vinaigrette

Mediterranean Quinoa Salad  130  
Tri-coloured quinoa, cucumber, slow roasted 
red pepper, red onion, Kalamata olives,  
marinated artichoke, cherry tomatoes, 
parsley, feta, dried oregano, lemon vinaigrette 

Grilled Calamari Salad  155  
Grilled calamari & squid heads, roasted  
red pepper, green olive, cherry tomatoes,  
red onion, avo, cucumber, papaya, creamy 
wasabi & honey dressing 

Salmon Summer Poke Bowl  175   
Lime-cured salmon, black rice, edamame 
beans, pineapple, avo, cucumber,  
julienne carrots, pickled ginger, spring onion, 
toasted sesame seeds, spicy mayo 

Green Salad  95    
Greens & rocket, avo, radish, cucumber, 
pumpkin seeds, parmesan, vinaigrette 

Hibachi Steak Bowl  155 
Teriyaki basted & flame-grilled steak, roasted 
carrot, zucchini & mushroom, garlic, ginger & 
corn fried rice, creamy wasabi & honey sauce 

Sesame Orange Chicken Bowl  125   
Grilled chicken, fresh greens, spring onion, 
orange, avo, cashews, cabbage, crispy tortilla 
strips, toasted sesame seeds ginger-orange 
dressing 

Chicken Caesar Salad  125
Grilled chicken breast, cos lettuce, bacon bits, 
shaved parmesan, creamy anchovy dressing, 
ciabatta crostini  

Thai Chicken Bowl  115   
Thai red coconut curry, chicken breast,  
wild rice, broccoli, edamame beans,  
bok choi, coriander, cashews 

Handhelds

Pork Belly Roll  135 
Herb stuffed and rolled pork belly, tomato  
and sweet chili jam, rocket, chive mayo on  
a toasted burger roll 

The U.S.S  135
“The Ultimate Steak Sandwich” 
Doppio-signature rub, flame-grilled hanger 
steak, rocket, tomato, caramelised onion, 
roasted garlic mayo on Turkish bread 

Fillet Prego  140  
Doppio-signature rub beef fillet, creamy  
prego sauce on a Portuguese roll  

Med Chicken Wrap  120  
Flame-grilled chicken breast, tzatziki, fresh 
tomato, baby spinach, feta, grilled red onion 

Prego Pollo  115
Char-grilled chicken breasts, lettuce, tomato, 
Doppio peri-peri mayo on Turkish bread 

(Served with hand-cut chips or a garden side salad)

Chilled

Sodas  29

Rock Shandy  44

Steelworks  44

Roses Cordial® & Mixer  32

Vota  27 | 49 
Still | Sparkling (500ml | 750ml) 

Ice Tea  34

Homemade Ice Tea (1L)  66    
Red berry | Lemongrass & cucumber 

Homemade Lemonade  35 
00 Cloudy Lemonade 

Lemon & Mint Gingerbeer (1L)  66 

Shakes  45 	  
Vanilla | Coffee | Strawberry | Lime |  
Chocolate | Bubblegum | Banana 

Deluxe Shakes     	  
Tiramisu  60 
Peanut butter brownie  65 
Lemon cream pie  60 
Spiced banana créme brûlée  65 
Cinnamon caffé delight  60 	

Iced Latte  40
(Hazelnut syrup +8)  

Iced Vietnamese Latte 50

Speciality Iced Coffees      	 
Nutella coffee frappé  60
Minted caramel cold brew  60
Red velvet cold brew  60

Brew

Drinks 

Almond | Oat | Soy milk +10

Cappuccino  38

Doppio Cappuccino  44
Larger, with a double shot of espresso  

Cortado  33 | 36 (Sgl | Dbl)

Espresso  26 | 30 (Sgl | Dbl)

Americano  34

Caffé Latte  40  
(Hazelnut syrup +8) 

Vietnamese Latte  50

Caffé Mocha  46

Spiced Chai  46

Dirty Chai Latte  50

Turmeric Latte  44

Red Cappuccino  42

Tea  30  
Rooibos OR Five Roses® 

Carmien™ Tea  32
Citrus chai | Orange chamomile |  
Floral berry | Creamy mint     

Classic Tiramisu  85  
Layers of boozy-coffee soaked ladyfinger 
biscuits, whipped mascarpone, cocoa dust

Sharing Wood-Fired Brownie  99   
Decadent triple-chocolate brownie,  
vanilla gelato, salted caramel sauce 

Nutella™ Crêpe  80 
Nutella™ filled crêpes, vanilla gelato, 
hazelnuts

Berry Red Eton Mess  85  
Citrus meringue shards, sumac  
strawberries, lemon curd, chantilly  
mascarpone, chamomile-strawberry jus

Affogato  58   
Vanilla gelato, ladyfinger biscuits,  
toasted coconut, salted caramel,  
cinnamon dust, espresso  
(Add Frangelico +20) 

Desserts


